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"D.C. Favorites" is a collection of the most 
often requested recipes from the kitchens of the 
Dining Commons. 

Certain soups, salads, desserts and main dishes 
have become favorites of students over the years. 
The recipes in this book represent some of the more 
popular items and have been designed for family 
enjoyment. 
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Breads and Coffeecake 


NIHOA NUT BREAD 

1 2/3 cups bread flour* 

2 cups cake flour* 

1 1/4 cups granulated sugar 
1 1/2 tablespoons baking powder 
3/4 tablespoon baking soda 
1/2 tablespoon salt 
2 eggs 

1 cup orange juice 
6 1/2 tablespoons margarine 
3/4 cup chopped walnut meats 
3/4 cup raisins 

1 cup of whole oranges chopped fine 

1. Sift together first 6 dry ingredients. 

2. Combine eggs and orange juice in mixing bowl. 
Add dry ingredients and softened margarine. 

Mix until well blended. Stir in chopped nuts, 
raisins and minced oranges. 

3. Spread in well greased 9 x 5 x 3 inch loaf pan. 
Bake in 350° oven for 45-55 minutes or until 
toothpick inserted in center comes out clean. 

Makes 2 loaves. 

♦All-purpose flour may be substituted for bread and 
cake flours. 
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PUMPKIN BREAD 


2 cups sifted flour 
(all-purpose) 

2 teaspoons baking 
powder 

1/2 teaspoon baking soda 
1 teaspoon salt 
1 teaspoon cinnamon 
1/4 teaspoon nutmeg 
1/4 teaspoon ginger 


1 cup solid packed 
pumpkin 

1 cup sugar 
1/2 cup milk 

2 eggs 

1/4 cup softened butter or 
margarine 

1/2 cup chopped walnuts 


Sift together first 7 ingredients. Combine pumpkin, 
sugar, eggs and milk in mixing bowl. Add dry 
ingredients and softened margarine. Mix until well 
blended. Stir in nuts. Spread in well-greased 
9 x 5 x 3 inch loaf pan. Bake in 350° oven for 
45-55 minutes or until toothpick inserted in center 
comes out clean. Makes 1 loaf. 


SOUR CREAM COFFEE CAKE 


1/4 pound margarine 

1 cup sugar 

2 eggs 

1 cup sour cream 
1 teaspoon vanilla 


2 cups flour (sifted) 

1 teaspoon baking powder 
1 teaspoon baking soda 
1/4 teaspoon salt 


Cream margarine, sugar, eggs; add sour cream and 
vanilla. Add all dry Ingredients and beat until 
smooth.. Grease tube pan and flour. Pour half of 
batter in pan. Sprinkle 1/2 topping and save the 
rest. Now pour remaining batter in pan and top with 
the remaining topping. Bake at 350° for 45 minutes 
or until done. 

IgPP%: 1/4 cup sugar 

1 teaspoon cinnamon 
1 cup chopped nuts 
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Hearty Soups 


NEW ENGLAND CLAM CHOWDER 


1 8-ounce can of minced clams (undrained) 

1/4 cup of salt pork 

1 stalk of celery 

1 cup potatoes, peeled and cubed 
1/3 cup onions, diced fine 

2 tablespoons flour 

2 tablespoons margarine 

1 quart milk 
1/4 teaspoon salt 
1/8 teaspoon black pepper 
1/4 teaspoon chicken base (optional) 

Dice 1/4 cup salt pork and cook over low heat until 
crisp; add onions, celery and simmer about 5 minutes 
or until soft but not browned. Cook potatoes. Make 
a white sauce of the margarine, flour, milk, salt and 
pepper. Add chicken base and undrained clams, cooked 
cubed potatoes and sauteed vegetables. Cook gently 
about 10 minutes. 

Makes six 4-ounce servings. 
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CANADIAN CHEESE SOUP 


2 tablespoons 
margarine 
1/4 cup flour 
2 1/2 cups milk 
1 1/2 teaspoons salt 
1 1/4 cups American 
cheese, grated 
1/2 cup Cheddar 
cheese, grated 


5/8 

3 

2 

1 

1 

1/4 


cup chopped carrot 
t base°° nS Ve<5etabl 


cups water 


s 

e 


cup celery 
cup onions 


cup green pepper 


Melt margarine. Blend in flour. Add milk and salt 
Cook and stir until thickened. Turn down heat. Add 
grated cheeses. Stir until melted—do not boil*. 
Combine carrots, vegetable base, water, celery, 
onions, and peppers, and cook until vegetables’are 
barely tender. Add vegetables and liquid to cheese 
sauce. Heat to simmering—do not boil. Add more 

salt if necessary. Add paprika to give a delicate 
creamy color. 

Yield: eight 6-ounce portions. 


CREAM OF CARROT SOUP 


1/2 lb. chopped carrots 
1/4 cup chopped onions 
i J. teaspoon salt 
1 3/4 cups water 
1/4 cup flour 


1/4 cup margarine 
1/2 teaspoon white pepper 
1 quart milk 
4 tablespoons parsley 
flakes 


1 . 

2 . 


veaptaM i0n M and carrots In small amount of 

Makl a ihu 11 ° r mar 9 ar1p e- 

and milk ? auce of flour, margarine, water, 
Wedw St1r cons tantly while adding each 
smooth nt ° Ver me( ^ um heat so that soud will be 


medium heat so that soup wi 
gentll) e cw! ed vegetables and seasonings and 


gentlv veyetaDies and seasonings anu 

Parsley short! Un ^i soup is heated through. Add 
Serves 8. y Sh t1y before serving. 
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CREAM OF BROCCOLI SOUP 


1 teaspoon vegetable 
base 

1 1/4 cups water 

1 teaspoon peppercorns 
1/4 cup carrots, 
chopped 
1/2 bay leaf 
1/4 cup chopped onion 
1/4 cup chopped celery 


1/4 cup margarine 
1/4 cup flour 
1 cup milk, hot 
3/4 teaspoon salt 
Black pepper to taste 
Cayenne pepper to taste 
2/3 qt. (1 lb.) cooked 
broccol1 

1/2 cup milk, hot 


S eaf onionl ’ ? ater ’ WPercorn*, carrots. 
Strain ce1er y- Simner 30 minutes. 

stir until ^nIlh Uld iaa Melt mar 9 arine - Add flour and 
111 \ Z? smooth * Add strained stock stlrrlnq 

hn? S mnJ^'y until thick. Add 8 ounces (or 1 cup) of 

brnrrnli’ -5 1 ?u U and P e PP ers » and mix. Blend 
nf ^ the SaUCe - Atld 4 0UnCeS (° r V2 Cup) 

?T hot ™ lk to sa V ce and vegetables. Heat or chill 
thoroughly according to desired temperature for 
serving. r 

Yield: eight 5-ounce portions. 
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Main 


Course Dishes 


HAM AND BROCCOLI ROYALF 

1 1/2 pounds fresh broccoli (or frozen) 

3 cups water 
6 tablespoons butter 
2 cups fresh bread crumbs 

2 cups chopped onion 

3 tablespoons flour 
1/4 teaspoon pepper 

3 cups milk 

4 cups shaved cooked ham (1 1/2 pounds) 

2 cups cooked rice 

1 8-ounce package American cheese 

1. Wash broccoli in cold water. Cut into 
flowerets. Place in skillet and add water. 
Place over high heat until it comes to a boil 
(about 3 minutes). Reduce heat to low. 

Simmer 5 minutes. Cover and simmer 7 more 
minutes until tender crisp. Drain. 

2. Melt butter--take 2 tablespoons and mix with 
bread crumbs. Toss to mix. Set aside. 

3. Add onion to remaining butter and saute 

5 minutes or until tender. Stir in flour and 
pepper. Cook 1 minute. Gradually stir in milk 
Cook, stirring constantly, for 15 minutes or 
until It boils and thickens. Add ham and heat 
thoroughly about 3 minutes. Remove from heat. 

4. To assemble: spoon cooked rice into greased 

3 quart glass casserole. Layer broccoli on top 
Pour ham mixture over all. Layer cheese on top 
and sprinkle with buttered bread crumbs. 

Serves S. 94 35 °° f ° r 45 minutes ' 
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FIESTA RICE AND CHEESE 


1/2 cup rice 
2 tablespoons margarine 

1 10-ounce can cream of mushroom soup 

2 teaspoons prepared mustard 
1/2 teaspoon marjoram 

21/2 cups shredded Cheddar cheese 

1 1/2 fresh tomatoes 

1 1/2 teaspoons melted margarine 
1/4 cup bread crumbs 
1/2 cup chopped celery 
1/2 cup chopped green peppers 
1/4 of a medium-size onion, chopped 
1/2 of a green pepper (cut into rings for garnish) 

1. Cook rice in 1 3/4 cups boiling salted water. 
Saute onions, green pepper, and celery in 
margarine until celery is tender and begins to 
look transparent. 

2. In a large bowl combine soup, mustard, and 
marjoram; mix well. Fold in cooked rice, 
sauteed vegetables, and cheese. Cut tomatoes 
into 1/2 inch cubes and add to mixture also. 

3. Turn into a greased pan and top with bread 
crumbs, which have been moistened with the 
melted margarine. Bake in a 350° oven 45-60 
minutes or until hot and bubbly. 

Serves 8. 


TURKEY DIVAN 

1 1/2 pounds broccoli (fresh or frozen) 

1 pound turkey roll or turkey slices, cooked 

White Sauce: 

1 tablespoon margarine 
1 tablespoon flour, unsifted 
1 cup milk 

Salt and pepper to taste 
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Topping: 


1 . 

2 . 

3. 

4. 

5. 

6 . 

7. 

8 . 


1/4 cup margarine 
1/4 cup bread crumbs 
1 cup grated American cheese 


Cook broccoli until partially tender k 
green. Cool and drain. * but stlij 

Grease baking pan or casserole. 

Arrange broccoli in a layer on bottom 
Slice turkey if using a turkey roll and i Pan ‘ 
turkey on top of broccoli, one slice ner 
Make white sauce and spread over turkev porti °n 
Melt margarine and mix in bread crumh* c 
on top of white sauce. S ’ s P r ead 

Grate cheese and sprinkle over crumhs 
Bake at 350° for 30 minutes. 


Makes approximately 8 portions. 


BROCCOLI AND CAULIFLOWER CASSEROLE 


2 

2 

1 1/2 
3 

1 *\/2 
1/2 
1 

1/2 

1/3 


10-ounce packages frozen broccoli 
10-ounce packages frozen cauliflower 
tablespoons margarine 
tablespoons flour 
cups milk 

cup grated Cheddar cheese 
teaspoon salt 
teaspoon pepper 
cup buttered crumbs 


1 . 


forir !!rf a ^ es ,’ cut P 1 * ec es in half lengthwise 
Lin • u nearly tender, drain, and arrange i 
bahng dish or casserole. 

stiV^ l ? ar ^ drine ’ ac ^ fl° ur » and cook until bubt 
and constantly. Add milk to this mixture 
Add c 0 f C( ? ns tantly until thickened. 
me l t$ asoni ngs and cheese and stir until chees 

butw!!l Ce over vegetables, sprinkle with 
on oc ^ c ^ um bs, and bake at 400° for about 
Serves 8 minu * es » or until crumbs are brown. 


2 . 


3. 

4. 
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BRAZILIAN RICE CASSEROLE 


3/4 cup water 
1/2 cup white rice 
1/2 tablespoon margarine 
1/2 teaspoon salt 


2 large eggs 
1/4 teaspoon marjoram 


1/2 cup onions 
1/4 cup salad oil 


9 ounces Cheddar 


2 teaspoons soy sauce 
1/4 teaspoon thyme 
1/4 teaspoon rosemary 


cheese 

1 cup spinach 


1. Put 1/2 cup white rice Into pan. Add 3/4 cup 
water and 1/2 teaspoon salt. Add 1/2 tablespoon 
margarine. Cook uncovered until water is 
absorbed and the grains are separate. Set rice 


aside. 


2. Grate cheese and wash and trim spinach. Peel, 
wash, and chop onions. Add all of ingredients 
remaining above. Mix well. 

3. Bake at 350° F for 45 minutes or until firm in 
center. 

Serves 6. 


CHEESE STRATA 


4 cups bread cubes 
2 cups grated Cheddar cheese 
7 large eggs 
1 quart milk 
1 teaspoon dry mustard 
1 teaspoon salt 

1 teaspoon white pepper 

2 teaspoons Worcestershire sauce 

Dice bread and mix with cheese. Set aside. Mix 
together remaining ingredients. Add bread-cheese 
mixture and mix well. Let stand for 1/2 hour. Pour 
into a 13 x 9 inch baking pan and set in a larger 
pan of hot water. Bake at 350° F for 45-50 minutes 
or until brown and puffy. 

Serves 8. 
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QUICHE LORRAINE 

1 medium-size onion, chopped 
1 1/2 tablespoons margarine 
5 eggs 

3 tablespoons flour 

1 1/4 cups milk 

1 cup grated American cheese 

1 cup grated Swiss cheese 
1 teaspoon salt 
Dash of pepper 
1 frozen unbaked pie shell 

1. Saute onions in margarine and set aside. 

2. Beat eggs well with flour and milk. Blend in 
cheeses, salt, and pepper; stir in onions. 

3. Pour mixture into unbaked pie shell. Bake at 
375° for 50-60 minutes until mixture is set. 

Serves 8. 


CALIFORNIA QUICHE 

2 10-ounce packages frozen zucchini squash 
7 eggs 

3 cups grated Cheddar cheese 
1 teaspoon oregano 

1 teaspoon basil 

1 teaspoon salt 
1/2 teaspoon pepper 

2 onions 

1. Slice onions very thin. Cook onions with 
zucchini according to package directions and 
drain. 

^ e 99s well, then add cheese and seasonings. 

Add eggs, cheese, and seasonings mixture to the 
squash and onions. 

Pour into baking dish and bake in a 350° oven for 
Serves 8 * ° r Unt11 set ' 
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CHILI CHEESE PUFF 


4 large eggs 
9 ounces jack cheese 
1/4 cup margarine 
1/4 cup flour 
1/4 teaspoon baking soda 
1/3 teaspoon salt 

1 cups cot tage cheese 
1/2 cup green chills, strips 


maraarine ^ Shred jack cheese. Melt 

beaten m^ r^S remainin 9 ingredients to the 

string in?„' m - B l end smoothl y- Dice and stir chills 

Dan p Rau! • Xt ^ e r> Pour mi xture into well greased 

tOD‘is B hrL!V 3 5° F oven for 35 "inotes or until 

cuttina b Hntn d a ? d center a PP ears firm. Set before 
cutting into portions. 


SPINACH AND MUSHROOM QUICHE 

1/2 cup mushrooms 
2/3 cup spinach, chopped 
4 large eggs 
1/2 cup Cheddar cheese 
1/2 cup swIss cheese 
1/2 teaspoon ground nutmeg 
1/2 teaspoon salt 
1/4 teaspoon black pepper 
1 pie shell 

Drain mushrooms. Cook frozen spinach and drain in 
colander to draw out moisture. Beat the eggs. Grate 
the swiss and Cheddar cheeses. Add the seasonings 
and cheese to the egg mixture. Combine with spinach 
and mushrooms. Pour In pie shell and bake until 
mixture Is set; 30-35 minutes In a 375° oven. 

Serves 6. 
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NUTTY noodles 


,/3 CUP dry soybeans, 
cooked 

12 •SSSd’S S'- 
1/4 ■SrSSS ° r 

2 medium onions 
chopped 

3/4 cup peanuts 


1/2 cup cashews 
1/3 cup sesame butw 
2 cups yogurt 
1 teaspoon nutmeq 
1 teaspoon honey 
Salt and pepper to 
taste 

Topping: 1/4 cup toasted 

ground sesame seeds 


, nnc 4 n a large pan until transparent. Add 
oeaiuts n and cashews and continue to cook until all is 
fiqhtly browned. Add soybeans and noodles and heat 
1 9 rough. Mix separately but do not b end sesame 
butter, yogurt, nutmeg, honey, and salt and pepper. 
Remove first mixture to a serving dish ?r casserole 
and stir in sesame-yogurt mixture. Sprinkle the 
toasted ground sesame seeds over the top. If the 
dish isn't hot enough for your taste, slip it into a 
300° F oven for a few minutes. 

Serves 6. 


SCALLOPED NOODLES AND TOMATO 

2 1/4 cups egg noodles 1/4 cup grated Cheddar 

2 1/4 cups water cheese 

2 1/4 cups spaghetti sauce 1 medium-size onion, 

chopped 

1. Cook noodles in boiling, salted water until 
tender. Drain. 

2. Brown onions and add spaghetti sauce. Simmer 
slowly for 15 minutes. 

3. Combine sauce with noodles and mix well. Place 
mixture in baking dish and sprinkle with cheese. 
Bake at 350° for 35-40 minutes or until sauce is 
bubbling and the cheese has melted and browned 

c lightly. 

Serves 8. 
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HUNGARIAN NOODLE BAKE 


1/2 pound egg noodles 
1/2 pound frozen peas 
1/2 cup chopped onions 
1/3 cup margarine 
1/2 cup sour cream 
3/4 cup cottage cheese 


1 teaspoon poppy 
seeds 

Salt and pepper to 
taste 

1 cup grated Cheddar 
cheese 


1. Cook noodles In 2 quarts of boiling water to 
which 1 teaspoon salt has been added. 

2. Cook peas In a small amount of water until 
partially tender but still green. 

3. Saute onions in margarine until tender. 

4. Combine sour cream, cottage cheese, and 
seasonings with onions. 

5. Toss with noodles and peas. 

6. Pour into baking pan or casserole. 

7. Sprinkle poppy seeds over noodles. 

8. Bake at 375° for 30 minutes. 

Makes approximately 8 portions. 


SPINACH CASSEROLE 


1 1/4 cups brown rice 

1 cup grated Cheddar 

cheese 
1/3 cup milk 

2 10-ounce packages 

frozen spinach 

3 eggs 


1/4 cup parsley flakes 
1 teaspoon salt 
1/2 teaspoon pepper 
1 1/2 tablespoons 
margarine 

4 tablespoons wheat 
germ 


1. Cook brown rice according to package directions. 
Combine cooked rice, cheese, and milk. 

2. In another bowl combine eggs, parsley, salt, and 
pepper, mixing well. Add the two natures 
together and stir In defrosted chopped sP’ na ^- 

3. Pour Into a greased baking dish. Top with whea 
germ mixed with melted margarine. 

Serves 8. 
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GARDEN CHILI 


1/2 teaspoon red pepper 
1/4 cup salad oil 


beans (20 ounces) 

1/3 teaspoon chili powder 


2 diced tomatoes 


3 cups canned kidney 



1. Mix undrained kidney beans with chili powder and 
red pepper. Set aside. Saute onions, celery 
green peppers, and tomatoes in oil for 5 minutes 

2. Add kidney beans and salt to sauteed vegetable 
mixture, mixing gently but well. Cook over 
medium heat until chili begins to sinner. Turn 
down to low heat to let flavors blend for a few 
minutes. Serve on white or brown rice. 

Serves 8. 


VEGETABLE STUFFED PEPPERS 


4 large green peppers 


teaspoon pepper 


(or 8 small ones) 
1 cup rice 


1 cup pineapple chunks 
1/2 cup margarine 
1/2 cup processed cheese 
1/4 cup grated cheese 


1/2 cup yogurt 
1 tablespoon salt 


1. Wash and halve peppers if they are large; if 
peppers are small, cut off stem end and remove 
seeds. Cook rice according to package directions, 
melt margarine, and cut the processed cheese into 
1/2 inch chunks. 

2. To the cooked rice add margarine, pineapple chunks 
cheese chunks, yogurt, and seasonings. Mix well- 

3. Fill pepper halves with equal amounts of rice mix. 
Place peppers in baking pan and bake in 350 oven 

for approximately 30 minutes. 

Serves 8. 
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LENTIL LOAF 


2 cups cooked 
lentils 

1/2 cup chopped carrots 
1/2 cup chopped celery 
1/2 cup Cheddar cheese, 
diced 


1/4 cup vegetable oil 
1/3 cup milk 
1/4 teaspoon sage 
Salt and pepper to taste 


1. Saute carrots and celery In oil. Add lentils, 
cheese, milk, and seasonings; blend well. 

2. Turn mixture into a flat, buttered pan and bake 
at 350° for 45 minutes. Cut into squares. 

Serves 6. 


SOYBEAN, CORN, AND TOMATO CASSEROLE 

4 cups canned tomatoes (32 ounces) 

2 1/3 cups canned green soybeans (15 ounces) 

1 3/4 cups (16 ounces) whole kernal corn 
1/4 cup grated Cheddar cheese 
1/2 bay leaf 

Thyme (pinch) 

1 teaspoon salad oil 

1 tablespoon margarine 

5 tablespoons flour 

2 tablespoons wheat germ 

1. Drain soybeans, corn, and tomatoes, saving liquid 
from the corn. Add grated cheese to drained 
vegetables. 

2. Crush bay leaf and saute it with thyme in salad 
oil. To the seasoned salad oil add margarine and 
flour. Then add corn liquid, stirring constantly 
until smooth. Bring this mixture to a boil and 
boll three minutes. 

3. Add the vegetables to the thickened stock. Place 
In baking pan or shallow casserole and sprinkle 
wheat germ on top. Bake at 350° for one hour. 

Serves 8. 
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EAST-WEST LASAGNA 


1 1/4 pounds zucchini, sliced 

8 ounces chopped celery 
1/2 cup diced onions 

1 green pepper, diced 
5 ounces mushrooms, sliced 
1/4 cup oil 

1 fresh tomato, cut in eighths 
1 1/4 cups tomato sauce 

7/8 cup tomato paste 
7/8 cup water 

2 tablespoons tamari soy sauce 
1 tablespoon sugar 

1 teaspoon oregano 
1/2 teaspoon thyme 
1 teaspoon marjoram 
1/2 teaspoon basil 
1 teaspoon salt 
1/2 teaspoon pepper 
1 tablespoon chopped parsley 
12 ounces lasagna^noodles 
1 1/4 pounds ricotta cheese 
1/2 cup bean sprouts, fresh 

9 ounces raw spinach 

1 1/2 cups Cheddar cheese, grated 
1 ounce parmesan^cheese, grated 

r . 

S . 

1. Saute onions» jji*een pepper, mushrooms and 
celery in oil. Add tomato and cook for 

2 minutes. 

2. Add tomato sauce, paste, spices and parsley. 

3. Add water to above, bring to boil, reduce 
heat and simmer for two hours. Add water 
when needed. 

4. Add soy sauce and sugar. 

o. Add zucchini and simmer for 15 minutes. 

Cook lasagna noodles. 

Assembling the Casserole: 

Cover bottom of a greased casserole dish with a 
layer of noodles. 

our ™ enough sauce to cover noodles. 
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3. Add a layer of fresh, raw spinach. 

4. Spread layer of rlcotta. 

5. Another layer of noodles. 

6. Another layer of sauce. 

7. A layer of bean sprouts (use all). 

8. Repeat steps 1 through 6. 

9. Sprinkle with grated Cheddar cheese. 

10. Bake at 350° about 45 minutes. 

11. Sprinkle with parmesan cheese and serve. 
Serves 10. 


BRYAN I 


1/3 cup cashews 
1/3 quart yogurt 
1/4 cup vegetable oil 
1 tablespoon cumin seed 
1 tablespoon mustard 
seed 

Juice of 2 medium lemons 
1/2 teaspoon yellow food 
coloring 

1. Cook rice according to package directions until 
nearly done. Set aside. 

2. Heat oil in large skillet and add spices to it. 
Add chopped vegetables and stir until well 
coated. Cover and simmer slowly until tender. 

3. While the vegetables are cooking, put lemon 
juice in bowl. Add half the rice and the food 
coloring. Mix well until rice is a golden color. 

4. Grease a baking pan and spread the white rice 
evenly on the bottom of the pan. Next, make a 
layer of the vegetables, then a layer of golden 
rice , then a layer of the nuts, and finally a 
top layer of the yogurt. Cover the pan with 
aluminum foil, making sure the foil does not 
touch the food. 

5. Bake in a 325° oven for approximately 40 minutes. 

Serves 8. 


1 2/3 cups rice 

1 cup chopped celery 
1 cup chopped zucchini 
1 cup chopped eggplant 
1 cup chopped green 
beans 

1/3 cup chopped green 
peppers 

1/3 cup slivered almonds 
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creAMED vegetable croquettes/sauce 


1 1/8 
1 1/3 
1 1/4 
7/8 
1 

1/2 

1/4 

2 

1/4 

1/3 


CU n! carrots'”(si Iced, frozen) 
cujs bread crumbs 
cuE whole kernal corn 
teaspoon salt 
teaspoon black pepper 

niltmPO 


eggs 

cup margarine 
cup bread crumbs 


SclUC6. 

1/4 cup margarine 
1/3 cup flour 
2 cups milk 
1/2 teaspoon salt 
1/4 teaspoon white pepper 

1. Cook peas and carrots. Mash carrots and peas 
with equal amount of bread crumbs. 

2. Mix all vegetables and spices together. 

3. Mix margarine and eggs into vegetable mixture. 

4. Use 2 tablespoons of vegetable mixture to form 
croquettes. Roll in bread crumbs. Deep fry 
until done; approximately 3 minutes. 

5. Heat margarine. Add flour. Cook and stir for 
10 minutes. Do not let roux brown. Heat milk to 
boiling and stir into roux gradually. Add salt 
and pepper. Beat until sauce is thicken and 
smooth. Simmer for 5 minutes, stirring 
occasionally. Serve on croquettes. 
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Salads 


ORANGE SURPRISE 

1 cup whipped topping (Cool Whip) 

1/2 cup orange gelatin 
2 1/2 cups crushed pineapple 
13/4 cups cottage cheese 

Mix orange gelatin crystals with whipped topping. 
Add pineapple and cottage cheese and mix. Mix 
again before serving. 

Serves 6. 


HAWAIIAN SALAD 

1/2 cup lemon gelatin 
1 cup water 

1 cup crushed pineapple 
1/4 cup lemon juice 
1 cup celery 
1/8 cup green pepper 
2 1/4 ounces Cheddar cheese (shredded) 

1/3 cup Cool Whip , 

Dissolve gelatin in boiling water. Add pineapple 
and lemon juice. Cool. Clean celery and chop fine. 
Clean green pepper and chop fine. When gelatin 
thickens fold in celery, green pepper, cheese and 
whipped topping. Pour into mold and let set. 

Serves 6. 
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HODGE PODGE SALAD 
7/8 cup chop £hpr C (peefed and diced) 

* s; SSS1e f -* «> 

g 3 SWPV- "-> 

V ; teaspoon'granulated sugar 

1/4 cup shredded cabbage 


1/4 CUP Srir eoucu-- 

. „i a H dressing or mayonnaise with granulated 
ST mJ to■" d “» Ughtly. 

<;prves 6. 



VILLAGE SLAW 


1 2/3 cups shredded cabbage 
1/2 cup pineapple chunks 
1/2 cup orange sections (canned) 
1/4 cup raisins 
1/3 cup salad dressing 


cahhan!T ne ^ pp ^ e C ^ lun * cs a nd orange sections, com*/* 
salad 9 droc 1 ^ eapp ^ e * oran 9 e sections and raisins. 

Serves 6 9 and t0SS 


Add 
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YOGURT DELIGHT SALAD 


1 cup fruit cocktail 
1 cup pineapple chunks 
1 cup apricots (canned) 

1/8 cup maraschino cherries 
1 1/3 tablespoons granulated sugar 
2/3 cup yogurt 

1/4 cup miniature marshmallows 

Pour fruit cocktail into colander and drain 
thoroughly. Drain pineapple thoroughly and cut in 
two. Drain cherries and chop very fine. Combine 

fruits with sugar and yogurt. Add marshmallows and 
chill for 4 hours. 


GOOBERNUT SALAD 


2/3 cup celery 
3/4 cup apples 
1 1/8 cups carrots 

1/8 cup dry roasted peanuts (unsalted) 

1/3 cup salad dressing 

Wash celery and apples. Dice. Clean, peel and shred 
carrots. Mix all ingredients, including peanuts. 

Add salad dressing and toss gently. 

Serves 6. 
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Desserts 


MIDNITE CHOCOLATE CAKE 


6 tablespoons oil 
1 1/4 cups sugar 
2 eggs 

1/2 cup cocoa 
1 cup water 

1 1/2 cups sifted flour 


1 teaspoon 
1/2 teaspoon 
powder 
1/2 teaspoon 
1/2 teaspoon 


baking soda 
baking 

salt 

vanilla 


t0 w ^ er and heat until cocoa dissolves 

high speed of mixer until light and fluffy b °R j* 
in eggs; beat well. Sift together flour y ' , Bend 
baking powder and salt and add alternately ^ 
coo ed cocoa mixture. Beat unti smooth-^HH^ 

F| »» 


butter cream frosting 


1/4 cup milk 

1/4 cup margarine or butter 
2 1/2 cups sifted confectioner’s 
1 teaspoon vanilla extract 


sugar 


confectioner' margarine until soft. Gradually add 

unti1 mixturo S - SU |? r; add and vanilla and beat 
mixture is fluffy and smoothly blended. 
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HARVEST ',PIO (.fin 


1 3/4 cup* all-purpose flour 
1 tea*,poon soda 
1/2 teaspoon salt 

1 teaspoon cinnamon “i 

1/7 teaspoon nutmeg I or ? teaspoons 

1/4 teaspoon ginger f pumpkin pie spices 

1/4 teaspoon ground clovesj 

1/2 cup shortening (or butter) 

1 cup sugar 

2 eggs 

3/4 cup canned or cooked pumpkin 
3/4 cup semi-sweet chocolate morsels 
3/4 cup finely chopped walnuts 

Grease bottom of 9 x 5 x 3 Inch pan. Combine flour 
with soda, salt and spices. Cream butter In large 
mixing bowl. Gradually add sugar; cream at high 
speed until light and fluffy. Blend In eggs ard beat 
well. At low speed add dry ingredients alternately 
with pumpkin; begin and end with dry ingredients. 

Stir In chocolate morsels and nuts. Pour In pan and 
bake at 350° for 65-75 minutes. Let stand before 
slicing. 


SPICE GLAZE 

Combine 1/2 cup sifted confectioner's sugar, 1/8 
teaspoon nutmeg and 1/8 teaspoon cinnamon. Blend in 
1 to 2 tablespoons cream until consistency of a 
glaze. Drizzle on cooled cake. 
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CONGO BARS 


2/3 cup butter or 
margarine 

1 pound brown sugar 
3 eggs 

2 2/3 cups all-purpose 
flour 


2 1/2 teaspoons baking 
powder 

1/2 teaspoon salt 
1 teaspoon vanilla 
1 cup chopped walnuts 
1 cup chocolate bits 


1 Melt butter in a saucepan. Pour Into a mixing 
bowl and add brown sugar. Then add eggs, beating 
them in one at a time. 

2. Sift together flour, baking powder, and salt. 

Add to mixture. 

3. Stir in vanilla, nuts, and chocolate bits. 

4. Bake in a greased 13 x 9 x 2 inch pan at 350 for 

30-35 minutes. 


Mark into squares while warm. Cool and cut into 
squares. 


BUTTERSCOTCH BROWNIES 


1/2 cup butter or 
margarine 
1 cup brown sugar 
1 egg (unbeaten) 
1/4 teaspoon salt 
3/4 cup cake flour 


1/2 teaspoon vanilla 
1 teaspoon baking 
powder 

1/2 cup chopped walnut 
meats 


Melt butter or margarine. Pour into mixing bowl and 
add brown sugar; blend together and add unbeaten egg. 
Sift together flour, salt and baking powder. Add 
dry Ingredients to mixture. Mix until well blended. 
Stir in vanilla. Spread In greased pan (8 x 8 Inch). 
Bake 30 minutes In moderate oven (350°). Cut in 
squares while brownies are still warm. 
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tropical carrot cake 


2 cups flour 
2 teaspoons baking 
powder 

1 teaspoon each 

baking soda and 
cinnamon 

1/2 teaspoon each salt, 
nutmeg and allspice 
4 eggs 

2 cups sugar 


1 1/4 cups oil 

2 cups finely shredded 
raw carrots (about 
6 medium) 

1 can (about 8 ounces) 
crushed pineapple, 
drained (about 3/4 
cup) 

1 cup chopped walnuts 
1/2 cup flaked coconut 


Stir together flour, baking powder, soda, cinnamon, 
salt, nutmeg and allspice; set aside. In large bov/1 
of mixer beat eggs slightly. Gradually beat in sugar 
until mixture is thick and lemon-colored. With 
rubber spatula gradually stir in oil. Add flour 
mixture, carrots, pineapple, walnuts and coconut; 
stir until well mixed. Divide among 3 greased, 
floured 9-inch layer pans or turn into greased, 
floured 13 x 9 x 2 inch pan. Bake in preheated 350° 
oven; 40 minutes for layers, 55 to 60 minutes for 
sheet cake, or until pick inserted in center comes 
out clean. Layers : Cool in pans 10 minutes, then 
turn out on racks to cool. Fill and frost top of 
cake with frosting. Garnish with shredded orange 
peel. Sheet Cake : Cool in pan on rack. Frost in 
pan or sprinkle with confectioner's sugar. (Slices 
best after standing several hours.) 

Makes 16 servings. 


TROPICAL BUTTER FROSTING 

1/4 cup butter or margarine 

1 box (1 pound) confectioner's sugar 
1/4 cup lightly drained crushed pineapple 

2 tablespoons sour cream 
3/4 cup flaked coconut 

2 teaspoons coarsely grated orange peel 
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1 teaspoon vanilla 
1/4 teaspoon salt 


If" --- 

, - hnul of mixer beat butter until soft. 

In l a Iilv b beat in sugar alternately with plne- 
Gra vH 2nd sour cream until mixture Is fluffy and 
apP h blended. Stir In coconut, orange peel, 
vanlffa and salt. Makes enough to frost tops Of 
three 9-1nch layers. 


APPLE KNOBBY CAKE 


2 tablespoons butter or 
margarine 
1 cup sugar 
1 egg 

1 teaspoon vanilla 
1 cup sifted flour 
1/2 teaspoon cinnamon 


1/2 teaspoon baking soda 
1/2 teaspoon salt 
3 cups fresh apples, 
peeled and diced 
(Cortland best) 

1/2 cup chopped nuts 

(walnuts or pecans) 


1. Cream butter and sugar, then add egg and vanilla. 

2. Add dry ingredients. Fold in apples and nut 
meats. 

3. Place in a greased baking dish and bake at 350° 
for 45 minutes or until golden brown. 


Serve warm with whipped cream or ice cream. 
This cake freezes well. 
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CAII TORNlA PUDDING CAKf 


1 cup salad oil 

1 cup granulated sugar 

2 eggs 

1 7/8 cups all-purpose 
flour 

1 teaspoon cinnamon 


1/A teaspoon nutmeg 
1 teaspoon baking 
soda 

1 teaspoon salt 
1 cup fruit cocktail 
(undrained) 


Sift dry Ingredients and set aside. Cream oil and 
granulated sugar. Add egqs and beat until smooth. 
Add dry Ingredients slowly, mixing until blended. 
Fold In fruit cocktail. Place In greased baking 
dish (9x13x2 Inch) and bake at 350° for 35-45 
minutes or until golden brown. Serve warm with 
whipped cream or dust with powdered sugar. 



CRY BABY COOKIES 

1/2 cup butter or margarine 1/2 cup raisins 
1/2 cup sugar 3/4 cup chopped nuts 

1/2 cup molasses 

1 egg 

2 cups all-purpose flour 
1/2 teaspoon baking soda 
1/2 teaspoon ground ginger 
1/2 cup milk 

Cream butter and sugar until light. Add molasses and 
egg and beat until smooth. Stir together flour, 
soda and ginger. Add to creamed mixture alternately 
with milk, beating after each addition. Stir In 
raisins and nuts. Drop by teaspoonfuls onto greased 
cookie sheet, Bake at 350° until lightly browned 
(10-12 minutes). Makes 30 cookies. 
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COCOANUT BARS 





Part I 

—cup shortening 
1/2 cup brown sugar 

1 dffoH flout 


2 tablespoons flour 
1/2 teaspoon baking powder 
1/4 teaspoon salt 
2 eggs, well beaten 
1 cup brown sugar 
1 teaspoon vanilla 
. 1 cup cocoanut 


Cream the shortening; add brown sugar gradually and 
beat until light. Add sifted flour and mix until 
crumbly. Place in a greased pan (7 x 11 x 2 inches) 
Bake in moderate oven (350° F) about 15 minutes 
While this is baking prepare Part II. 

Sift flour, measure; add baking powder and salt; 
sift again. Beat eggs until light and add brown 
sugar; add vanilla. Combine with dry inqredients 
and mix well; add cocoanut. 

Pour over baked Part I. Bake in moderate oven 
(350° F) about 30 minutes. Cut in bars while hot. 
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